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G PRESSURE OF TEA PRODUCTION 



DEVICE FOR ADJUSTING R15 
MACHINE 

(11) 62-198356 (A) (43) 2.9.1987 (19) JP 

(21) Appl. No. 61-40954 (22) 25.2.1986 

(71) TERADA SEISAKUSHO K.K. (72) JUNICHI TERADA 
(51) Int. Ci\ A23F3/12 



PURPOSE; To adjust repulsive force of spatula depending upon the state of tea 
leaves simply, by attaching an air actuator to each of a great number of rubbing 
elements of a revolving shaft set at the center of a rubbing chamber of a station- 
ary or rotar\* drum type coarsely rubbing tea production machine and sending 
air to the actuator. 

CONSTITUTION: An air actuator 2 is set in order to adjust rubbing pressure 
of tea production machine for coarsely rubbing tea leaves and the air pressure 
of the actuator is changed to adjust repulsive force of a rubbing element A. 
A revolving shaft 3 is hollow, has an air channel 31 in the length direction 
and one end connected to an air source. Plural rubbing elements A attached 
to the revolving shaft have the same strength by Pascal's principle. Consequent- 
ly, air is adjusted depending upon the state of tea leaves even during operation 
of tea production and rubbing pressure can be simply changed. 
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(54) METHOD FOR AUTOMATIC FORMATION OF PACKED BEAN JAM FOOD 

AND DEVICE FOR SENDING INGREDIENT THEREFOR 
(11) 62-198357 (A) (43) 2.9.1987 (19) JP 

(21) Appl. No. 61-40881 (22) 25.2.1986 
(71) AKIO NAKAI (72) AKIO NAKAI 
(51) Int. CI*. A23G3/20 

PURPOSE: To make it possible to form packed bean jam bar foods efficiently, 
by forming and making a totally funnel-shaped hopper by plural rollers rotated 
and driven around horizontal shaft lines and raising peripheral speed of the 
sending rollers as their positions drop. 

CONSTITUTION: A totally funnel-shaped hopper H is partitioned and made by 
plural feed rollers 11 rotated and driven around horizontal shaft lines. The 
peripheral speed of the feed rollers 11 is changed in such a way that the speed 
gradually becomes higher as the positions of the rollers are close to a bottom 
outlet 82 of the hopper H. Further a large-sized coarse mass B of an aimed 
packed bean jam food is fed to the hopper H and the large-sized coarse mass 
B is forcedly pushed out from the bottom outlet 82 as a continuous bar shape 
by the feed rollers 11. Then a half produced packed bean jam food C in the 
bar shape is cut in a fixed size while being packaged approximately in a spheri- 
cal state in order to form the aimed small-sized packed bean jam food A. Conse- 
quently, the packed bean jam food can be produced stably and efficiently. 
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PURPOSE: To produce a sherbet which has a suppressed sugar content and makes 
the most of sweet potato without using spice and a coloring matter, by using 
sweet potato as the main raw material. 

CONSTITUTION: Sweet potato is boiled and strained. Separately about 5g gelation 
is added to 1kg water and they are boiled. After the gelatin is dissolved, the 
resultant substance is blended with about 300g strained sweet potato, about 
400g sugar and about 40g condensed milk, cooled, further mixed with egg yolk, 
processed into a kneaded state and frozen. 



